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*Employee Spotlight*

Brian Diederich
Veterans Services Representative

Veterans Services Team Member
Brian was born and raised in Crown Point Indiana, about 45 minutes south of Chicago. A 

fan of cycling and swimming, Brian attended college immediately following high school 

where he found a calling to help his community by working with The Boys and Girls club 

of America.

Brian attended the University of Dayton in Ohio for 2.5 years.  He then transferred to 

Indiana University Northwest to complete additional degree requirements before joining 

the Navy in November of 2011. Brian served in the Great Lakes, Nov 2011-Jan 2012 

Bootcamp, Corry Station, Pensacola, FL Jan 2012-Oct 2012 - CTR “A” School and Morse 

Code, Pearl Harbor, HI Oct 2012- Oct 2015, Corry Station, Pensacola, FL Nov 2015 – Jan 

2019- Morse Code Instructor, San Angelo, TX, Jan 2019 – May 2019 - Navy Analysis and 

Reporting “C” School and Joint Base Pearl Harbor-Hickam, HI Jun 2019 – Jun 2022. 

Although currently employed with the Shasta County Veterans Services as of June 2022, 

Brian was still on active duty when he started but on terminal leave. 

Brian couldn’t continue to serve on Active duty in the best interests of his family, so 

moving to Shasta County and joining the VSO was a way for him to give back to the 

veterans and reunite with his family. 

Brian was married in Florida 2017. His wife and 2 children, 2 & 4, moved from Hawaii to 

Shasta County in 2020. 

When not assisting Veterans at the VSO, Brian’s focus is to rebuild his life after being 

separated from his family, buy a home, and spend as much time as possible with his wife 

and children!



HONORING THE PACT



Please come in and see your 
representative

M-F 8:30 – 11:30 and 1:00 – 4:00



America’s counties have a long and proud history of serving our nation’s 
veterans, a legacy that continues to this day as we work with our 
federal, state and local partners to ensure that the former service 
members in our communities have access to the resources they need to 
thrive.
This coming Veterans Day, we invite all of SHASTA COUNTY to join 
Operation Green Light and show support for veterans by lighting our 
buildings green from November 7 to November 13. 
By shining a green light, county governments and our residents will let 
veterans know that they are seen, appreciated and supported.









Jumbalaya

Ingredients
•3-4 cups chicken stock

•1 (14-oz) can diced tomatoes
•1 lb smoked sausage, fully cooked, cut into 1/4-inch slices

•2 boneless skinless chicken breasts- cut to bite sized
•1 lb medium fresh shrimp, peeled and deveined

•1 ½ cup long grain rice
•1 white onion, diced

•1 tablespoon dried parsley flakes
•1/2 teaspoon dried thyme leaves

•4 cloves minced garlic
•2 tablespoons Cajun / Creole seasoning

•1 teaspoon ground black pepper
•1/4 teaspoon cayenne pepper
•1 seeded jalapeno (optional)

•1/4 teaspoon salt
•1 cup thinly sliced okra (optional)

•1 bay leaf

Directions:
Heat 1 tablespoon oil in a stock pot (or a very large, deep sauté pan) over medium-high 
heat. Add the chicken and sausage and sauté for 5-7 minutes, stirring occasionally, until 
the chicken is cooked through, and the sausage is lightly browned. Transfer to a clean 
plate and set aside.

Add the remaining 2 tablespoons oil to the stock pot. Add bell peppers, celery, jalapeño, 
onion and garlic. Sauté for 6 minutes, stirring occasionally, until the onions are softened.
Add the crushed tomatoes, chicken stock, rice, Cajun seasoning, thyme, cayenne, bay leaf, 
and stir to combine. Continue cooking until the mixture reaches a simmer. Then reduce 
heat to medium-low, cover and simmer for about 25-30 minutes, or until the rice is nearly 
cooked through, stirring every 5 minutes or so along the way so that the rice does not 
burn.

Add the shrimp, okra, and stir to combine. Continue to simmer, stirring occasionally, until 
the shrimp are cooked through and pink. Stir in the chicken and sausage and remove and 
discard the bay leaf.
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